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INTRODUCTION 


by 
CHARLES GUNDEL. 


HE two enthusiastic Hungarian ladies who, with great 
painstaking, collected the recipes of a few Hungarian 
specialities have done so to meet the expressed request 

of those foreign visitors to Hungary who, besides ad- 
miring Budapest and the many places of beauty and 
strange interest to be found even in this sorely mutilated 
country, were charmed with the exotic nature of the 
Hungarian cuisine, so utterly different from that of 
western Europe. 

As one who has spent a lifetime in doing his best 
to make Hungarian cooking more and more popular, 
it is with great pleasure that I write these introductory 
lines to this little book of Hungarian recipes. At the 
same time I should like to write a few words about the 
various influences under which Hungarian cooking has 
come to be what it is. For we must not suppose that 
the Hungarian food of today, which, even in an inter- 
national sense, enjoys widespread popularity, is wholly 
of Hungarian origin or free from foreign influences. 

The first Hungarians who took possession of this 
country a thousand years ago were a nomadic people. 
As such their lives were spent on horseback, in tents 
and in waggons. They had no regular fireplaces. Meat 
was either roasted in the ashes of open-air fires or grilled 
on the point of a spit over them, Other dishes were 
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cooked in a cauldron called a «bogracs» (pronounce 
bograhch) a distinctively Hungarian utensil, which even 
today is used for out-of-door cooking. Scientific research 
has discovered that even in those early days the Hun- 
garians knew how to make and use flour made from 
cereals. They made a kneaded dough of flour and water 
and boiled it either in soups or in water. In times of rest 
they dried dough of that kind, as well as slices or rather 
strips of meat, in the sun and stored them up for 
the days of wandering. The shepherds of our hillsand of 
the Great Plain still resort to this method of storage. 
Modern Hungarian cooking preserves traces of it in 
atarhonya» and «csipetke», and in the different kinds 
of «gulyas» —- made of meat, many chopped onions and 
little bits of dough cooked in a lot of water -- we have 
preserved one of the original ways of preparing meat 
known to our forefathers. In our choice of meats, how- 
ever, we have departed from their traditions, for their 
favorite meat was horse-flesh. 

Such was the first era of Hungarian cooking, as far 
as we know it. 

The second era consisted of the centuries following 
the settling down of the Hungarians in the country 
which today bears their name. In that second era 
Hungarian cooking made great progress under the 
guidance of trained men-cooks. Documents dating from 
the XI™ century prove this. At that time no foreign 
influences were as yet observable. 

The third era may be said to have begun when, the 
kings of the House of Arpad having died out, the 
Hungarian court was subjected to the influence of 
foreign courts. At the time of the Anjous, and parti- 
cularly during the reign of Matthias Corvin, Italian cul- 
ture set its stamp upon arts and sciences. Even then 
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Hungarian cooking preserved its racial peculiarities, and 
some idea of its highly developed state may be gathered 
from the fact that the oldest Hungarian cookery book 
we know of, which was published in the XVI" century 
and boasted of being purely Hungarian, describes no 
less than 60 different ways of preparing beef. 

The next era was the time of the Turkish invasion. 
For nearly 180 years Hungary was the rampart of 
Christian civilisation on which the attacks of the Turkish 
Empire, striving to obtain a world hegemony, broke. 
During that long period sometimes smaller, sometimes 
greater, but always considerable parts of the country 
were groaning under Turkish rule. And though, today, 
the world may have forgotten to be grateful for the 
enormous sacrifice of Hungarian blood poured out to 
save Christianity and western civilisation from the 
Turkish hordes, Hungarian cooking preserves the memory 
of the Turkish occupation in the use of paprika. Paprika 
which all the world over is considered to be a Hungarian 
seasoning and which certainly does play an important 
role in most Hungarian dishes, originally came from 
India. At the time of the Turkish invasion it began to 
be used in the Balkans and with the Turks spread to 
Hungary too. At that time our ancestors knew it by 
the name of Turkish pepper. Later on they called it 
garden pepper and it was only in the XVIII® century 
that the name paprika was used. It is interesting to 
know that for a long time only the peasants used it. 
It was only in the last century that it began to be used 
in the kitchens of the better classes, from whence, at 
the close of the century, it spread to the royal court 
and was accepted as fit for the royal table. Simultane- 
ously with the spread of the use of paprika in_ the 
kitchens of the middle classes in the last century, we 
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find the increasing influence of the French cuisine and 
of Viennese cooking ; the latter being greatly responsible 
for the variety of puddings and sweets familiar to every 
Hungarian . housewife. 

It was largely due to the successful efforts of the 
leading men in the restaurant industry that the Hun- 
garian national cuisine, the development of which I have 
sketched above, was brought into complete harmony 
with the best of what French cooking had to offer, and 
that a happy blending of the two has resulted in the 
Hungarian cuisine of today being praised all the world 
over. 

It is not to be denied that a great measure of the 
success of the Hungarian cuisine comes from the fertile 
Hungarian soil, the brilliant Hungarian sunshine, the 
leeming rivers and lakes which supply our kitchens 
with every delicacy, and supply them crisp and fresh -—~ 
in Many case in a live condition. Our excellent fresh- 
water crabs ; the many kinds of fresh-water fish supplied 
us by the Danube, the Theiss and the Lake Balaton, 
such as the fogash, the sturgeon, the carp, the pike, 
the perch-pike, and the bream ; our meats, our poultry, 
our game by their very excellence ensure success, which 
careful preparation in the kitchen but enhances. Hun- 
garian fruit unrivalled all the world over in flavour, 
aroma and beauty would deserve a chapter to itself. 

As I have already mentioned, the principal season- 
ing used in the Hungarian kitchen is paprika. There is 
no need for those who know it only by hearsay to be 
afraid of it. Red, though it is, as fire, good paprika is 
never too hot or biting. There are several qualities of 
paprika differing in sharpness, and the paprika used in 
hetter-class places, and known by the name of «sweet 
paprika», is bright red in colour, slightly sweet and 
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moder ately hot to the taste. It has a specially fine 
aroma, and is in no way more biting than pepper, indeed it 
is far less so than the cayenne or curry used in English 
and American kitchens. The dishes and sauces seasoned 
with it are milder to the palate than the highly-seasoned 
English sauces and condiments, such as ketchup, chutney, 
mustard, etc. Unless one is a victim to indigestion or 
put on a diet by doctors orders, one need not be afraid 
of even the queerest coloured Hungarian dish. Today 
unadulterated good paprika is to be had everywhere. 
It is put up for export in packages bearing the govern- 
ment’s stamp. 

Another speciality of the Hungarian kitchen which 
distinguishes it from that of western Europe is the 
greater use of onions, cream and lard. The thickening 
of vegetables with a liason of lard, flour and cream, 
as well as the many varieties of boiled and baked pud- 
dings and sweets, is particularly distinctive. 

With these words I send this little book upon its 
way and I am convinced that it will be a source of much 
pleasure to those who use it as well as to those who 
enjoy it through the medium of the dinner-table. And 
if, now and then, something does not turn out well, 
do not judge hastily. Do not judge hastily either the 
authors of the book or the person who used it. It may 
be that neither is to blame for the failure. The fault 
inay be in the quality of the ingredients used. And 
chiefly do not blame the Hungarian cuisine. Come 
rather to Hungary, come in greater numbers and more 
frequently and judge of Hungarian cooking at first hand. 

A hearty welcome, the traditional and proverbial 
hospitality of the Hungarian race and the manifold 
joys of a beautiful city await you. 


‘ABOUT GULYAS AND PAPRIKA. 


' What is most important about paprika dishes is to 
have a good quality of paprika that is not too hot. The 
fat always used is pork lard. The quantity of onions 
depends upon that of the meat; the onions must never 
get brown, because they would then have a bitter taste. 
Paprika is added, after the onions have become yellow. 
Then add the meat, cover the saucepan with a lid and 
keep stewing in its own juice. Water must be added 
most carefully, in small quantities only, until the meat 
is tender. For a Gulyas soup of course allow more 
water, which must be added hot, and then kept simmer- 
ing. Guly4s always means a soup-like dish. Pérkdélt 
is the Paprika dish without sour-cream and Paprikas 
the dish with sour-cream. If not specified. the cream 
should not be boiled, but only added before serving. 
The portions are always intended for six persons. 


SOUPS. 
1. GULLASH SOUP. (GULYASLEVES.) 


'/, pound beef 2 tablespoonfuls red 

1/, pound pork, lean paprika 

1/, pound mutton, leg 2 green paprikas 

1/, pound smoked ham 2 tomatoes or 

1/, pound smoked sausages 2 tablespoonfuls tomato 
1/, pound fat (pork lard) puree 

1 pound onions salt 


1% quart water. 


Beef, very lean pork, mutton, and ham, all cut into 
half-inch pieces, are stewed in fat with a quantity of 
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enions, — half a pound to each pound of meat —; season 
with salt, sweet red paprika, some tomato puree, or 
fresh tomatoes, and two green paprikas. When half 
done, add hot water, and when nearly done, the pared 
and lengthwise quartered potatoes. Just before serving, 
boil the sliced smoked sausages with the soup for a 
minute. 

The simple Gullash you get in restaurants etc. is 
made, as a rule, with beef only, but prepared exactly 
the same. 


2. BEEF SOUP. (HUSLEVES.) 


2 pounds beef parsley-root and some green 
1 pound bones quarter of a cabbage 

1f, pound calf’s liver “* 1 tablespoonful tomato 

2 quarts water puree or 2 tomatoes 

1 carrot 1 onion 

1 stalk celery salt and pepper to suit taste. 


The well cleansed meat ‘is cooked with the whole 
amount of water. It needs three to four hours to become 
tender, and it is most important to keep it simmering 
slowly all the time, as only then can we have nice clear 
soup. When the scum begins to show, remove it care- 
fully. Add salt, pepper, and the vegetables, when the 
soup seems quite clear. Allow to simmer, until the meat 
is quite tender. After removing from the fire, leave it 
standing a bit to clear. Before serving, strain part of 
the stock into another clean kettle, bring to a boil and 
cook with it the noodles dumplings etc. you wish to 
serve with the soup. This is now added to the other 
strained liquid. The meat may be served with some 
sauce as boiled beef. | 
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This broth is particularly nice, if instead of beef 
you use some fowl, not too young. The directions remain, 
the same throughout. 

To be served with broth. 


3. LIVER DUMPLINGS. (MAJGALUSKA.) 


‘/, pound calf’s liver milk to moisten the roll 
2 eggs chopped parsley 

1 tablespoonful fat crumbs 

half a roll 1/7, onion 


salt, pepper. 


Chop the onion very fine and stew il in some fat. 
Put the liver and the roll soaked in milk through the 
mincer. Stir the minced ingredients with one table- 
spoonful of fat or butter, add one egg and the yolk of 
a second one, the parsley, stewed onion, salt and 
pepper, and crumbs enough to make a rather stiff paste. 

Take small pieces from it with a spoon and drop 
them into the boiling soup. When they rise to the 
surface, they are done. 


4. BAKED PEAS. (RANTOTT BORSO.) 


1 cup flour 2 tablespoonfuls sour-cream 
1 egg salt 
'/, pound fat. 


Mix the flour with Lhe egg and the cream, add a little 
salt, stir well and strain through a colander or a perforated 
ladle into the boiling fat. Be careful to have nice 
round shaped drops; don’t put too many at a time into 
the fat. Take them out with a skimmer when they are 
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yellow: drain and serve on a separate plate with the 
soup. 


5. CABBAGE-SOUP. (KAPOSZTALEVES.) 


2 pounds cabbage 2 tablespoonfuls tomato 
1/, pound mutton or puree or 
lean pork 2 fresh tomatoes 
2 small onions 2 cups sour-cream 
salt 1 quart water 
pinch of paprika 1/, cup fine flour 


2 tablespoonfuls fat. 


Cut the meat into cubes, the cabbage into strips, 
inince the onions, stew all in the heated fat with salt, 
paprika and tomatoes and be careful not to let it get 
brown. When half done, add the water and cook until 
tender. Mix the flour with some of the cream and thin 
with some of the boiling soup; let boil with the rest of the 
soup. Just before serving, add the rest of the cream. 


6. SOUR-KROUT SOUP. (KORHELYLEVES.) 


1 pound sour-krout with 1 lablespoonful flour 


plenty of juice 1 quart water 
1 pound smoked ham 1 cup sour-cream 
1 pound pork, ribs f. 1. 1/, pound onions 
6 smoked sausages eggs 
1 tablespoonful fat salt. 


Hungarian gentlemen, after some entertainment 
with heavy drinks, can hardly do without krout-soup. 
They have it the last thing before going home. The soup 
must be rather sour and by no means fat. 
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Cut the pork and the ham into one inch slices and 
put to boil with the krout and water until tender. Make a 
thickening with the fat, flour and the onion stewed 
together, pour the soup on it, add the cream, boil the 
aausages with it, have as many poached eggs as there 
sre persons. Serve at once. 


7. SOUR-CABBAGE SOUP. (KAPOSZTASL EVES.) 
(ANOTHER METHOD.) 


Cabbage brine flour 
smoked sausages _lard 
1 small onion ; 1 tablespoonful ofsour-cream. 


Take the brine of sour-cabbage and boil some pieces 
of smoked sausage in it. The pieces of sausage should be 
about a fingers length. When they are ready, put an 
ounce of lard in another pan with two tablespoonfuls of 
flour. When the flour is brown add a small onion finely 
chopped, pour the soup over it and boil for some minutes. 
The soup must not be very thick. Before serving add a 
tablespoonful of thick sour-cream. 


8. FOWL SOUP. (TYUKLEVES.) 


1 fowl 2 parsnips 

salt 1 onion 

24/, pints of water peppercorns 

2 carrots 6 dried mushrooms 


Take an old fowl, salt it inside and out and put it 
on to boil in 2'/, pints of water with carrots, parsnips, 
onions and a few peppercorns. Add 5 or 6 dried mush- 
rooms and let it simmer slowly until the meat is quite 
tender. Then remove the fowl, strain the soup, boil with 
a few finely chopped mushrooms and serve. 
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9. CHICKEN SOUP. (CSIRKELEVES.) 


1 chicken 1 stalk celery 

2}/, pints of water 1 rape-cole 

2 carrots peppercorns 

2 parsnips salt 

green peas 1 lb. of beef-bones 
1 handful fine noodles 3 mushrooms. 


Take a good-sized chicken and put it on to boil in 
2}/, pints of water with carrots, parsnips, half a stalk of 
celery, half a head of rape-cole, a few peppercorns, some 
beef-bones and salt to taste. Cover and let it boil slowly 
for 2 hours after which the meat will be so tender that 
it can be removed from the bones. Strain the soup and 
put it back into the pot with the meat boned and cut 
up into pieces about the size of a walnut. Cut the liver, 
gizzard, comb, as well as the vegetables, into smaller 
pieces and put them back into the soup with 3 cham- 
pignon-mushrooms cut up finely and a few green 
peas and the very thin noodles. Bring toa boil and 
serve. 


10. SUCKING PIG SOUP. (MALACAPROLEK-LEVES.) 


1 sucking pig giblets 1 teaspoonful of sweet paprika 
peppercorns 1/, onion 

4 laurel leaves 1 egg 

lard 1 tablespoonful of sour- 

1 spoonful of flour cream 


lemon-juice. 


Wash well the feet, tail, liver and spleen of asucking 
pig and boil it in water, salted to taste, along with 
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a few peppercorns and 3 or 4 laurel leaves. When tender 
put a walnut-sized piece of lard into a saucepan, let it 
melt, add a spoonful of flour and brown slightly. When 
brown, add an onion chopped very fine and a tea- 
spoonful of sweet paprika and the stock of the sucking 
pig. Bring to a boil, add the feet with the rest of 
the meat cut up into small pieces, and pour the whole 
into a tureen, in which the yolk of an egg has been 
stirred into a tablespoonful of sour-cream and seasoned 
with a few drops of lemon-juice. 


THICK SOUPS. 
(SO CALLED , MAKE-BELIEVE* SOUPS.) 


The thick or «make-believe» soups -—— as we call 
them in Hungarian — as well as most of our vegetable 
dishes are thickened with flour which is stirred into 
melted, bubbling fat. Very much depends upon this 
flour thickening, as it must be neither brown nor 
too thick. 


11. POTATO SOUP. (BURGONYALEVES.) 


4 or 5 potatoes, medium size 1 tablespoonful fat 
1 onion 1 quart water or stock 
a sprig of parsley salt 

3 tablespoonfuls sour-creain. 


Stew the chopped onion with the fat, not allowing 
it to get brown, add the paprika and the potatoes, cut 
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into small cubes. Keep stewing for some time, adding 
the parsley. Then pour the water over the potatoes, 
salt, and let simmer, until the potatoes are soft. Stir one 
tablespoonful of cream into the soup now and add the 
rest of it when serving. 


12. FRENCH BEAN SOU'P. (ZOLDBABLEVES.) 


1/, pound fresh beans 1 tablespoonful fat 
1 quart water 1 tablespoonful flour 
salt 2 tablespoonfuls sour-cream. 


Cut the beans into thirds and boil them in salt 
water until they are soft. Melt the fat in a small saucepan, 
mix well with the flour, thin it with some of the juice 
and then let this thickening boil with the beans and the 
rest of the juice. If too thick, add some stock. The 
cream is added before serving. Especially nice with 
fried bread cubes or croutons. 


13. WHITE BEAN SOUP. (SZARAZBABLEVES.) 


Onions salt 
carrots pepper 
turnips flour 


3 cupfuls of white beans parsley. 


Use */, of a cupful of stock to each cupful of 
vegetables, such as: onions, carrots, and turnips, cut up 
into small pieces — having more of the onions than 
of the rest of the vegetables — and 3 cupfuls of white 
beans. Boil for an hour, then add a very little flour 
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moistened and pepper to taste, sprinkling in a little 
parsley. Pour the soup into a tureen and serve. 


14. MUSHROOM SOUP. (GOMBALEVES.) 


1/, pound mushrooms 1 quart stock 

1 tablespoonful fat 1 egg, salt 

1 tablespoonful flour 1 cup sour-cream 
chopped parsley 1 teaspoon of paprika. 


Clean the mushrooms and cut them into thin 
slices, stew with the fat and paprika. When they are 
soft and have entirely absorbed the fat, sprinkle them 
with the flour and the chopped parsley, keep stewing a 
minute, then slowly add the stock, stir carefully so 
that there are no lumps. Add one tablespoonful of the 
cream and let it simmer for at least an hour. Before 
serving, stir the egg with the cream in the tureen, pour 
some of the soup over it, stir again, then add the rest 
of the soup. 


15. SMOKED MEAT SOUP. (FUSTOLTHUSLEVES.) 


2 pounds smoked raw 1 onion 
ham, lean 1 teaspoonful paprika 
1 cup sour-cream 2 bay leaves (if desired) 
yolks of two eggs salt 
1 tablespoonful fat 2 tomatoes 


2 quarts water. 


Boil the ham in the water with the onion, bay 
leaves and tomatoes until tender, carefully skimming. 
Heat the fat, add the flour and the paprika, and stir this 
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thickening into the boiling liquid. Remove the ham, 
cut part of it into thin strips, letting them boil a minute 
longer with the soup. Put the yolks of the eggs into the 
tureen, add the cream, stir thoroughly. Pour the hot 
soup over this mixture; serve it with small cubes cut 
from rolls and fried in fat. 


16. ONION SOUP. (HAGYMALEVES.) 


2 onions 1}/, quart stock 
1 handful fine noodles 1 teaspoonful paprika 
2 tablespoonfuls fat 2 tomatoes 

salt. 


Cut the onions into thin slices, stew them in the fat 
until they are quite brown, in the meantime adding the 
paprika. Pour the stock over them, add the tomatoes, 
and salt and let boil a few minutes. Strain, and just 
before serving let the noodles boil with the soup until 
they are done. 


17. SORREL SOUP. (SOSKALEVES.) 


1 pound sorrel 2 tablespoonfuls flour 
2 tablespoonfuls fat 1}/, quart stock 
1 cup sour-cream salt, pepper. 


Heat the fat in the pot, put the washed sorrel 
into it, let stew for some time, then sprinkle with the 
flour, and when it has turned yellow, slowly add the 
stock, carefully stirring to prevent lumps. Season the 
soup and keep simmering until done. Add the cream 
when the soup has been taken from the fire. Serve with 
small croutons. 
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FISH. 


18. SZEGEDIN FISH SOUP. (SZEGEDI HALASZLE.) 


2 pounds of fish 4 pints of water 
3 onions 2 tablespoonfuls of paprika 
salt. 


Take 3 onions, chop them very finely, put them 
on to boil in a large saucepan with 4 pints of water, 
2 pounds of any kind of fresh-water fish, such as: sheat 
fish, carp, roach, sturgeon and others. Add 2 tablespoon- 
fuls of sweet paprika and salt to taste. When the water 
has come to a boil, draw the saucepan aside and let 
it simmer slowly for half an hour. On no account stir 
the soup with a spoon. All that is necessary is now and 
then to shake the saucepan gently. If stirred, the fish 
will get broken and the soup will not be clear. 


19. HUNGARIAN «FOGASH» WITH MUSHROOMS. 
(MAGYAR GOMBAS FOGAS.) 


1 good-sized «Fogash» afew champignon mushrooms 
1/, of a pound of butter 1 cupful of cream 
salt. 


Clean and salt a good-sized «Fogash» and make in- 
cisions in it with the point of a knife. Fill up the incisions 
with finely chopped mushrooms. Put some lumps of 
butter into a baking tin and lay the fish on them. Add 
salt. Put some more lumps on the top of the fish and 
bake till nicely browned, basting it now and then with 
melted butter. Before serving, add a cupful of sour-cream 
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and bake a few minutes longer. Serve with the gravy 
in a separate gravyboat. Trim the fish itself with slices 
of lemon and serve on a napkin. If desired it may be 
sprinkled with chopped parsley. Garnish with plain 
boiled potatoes. 


20. RATZ-CARP. (RAC PONTY.) 


2 lbs. of carp 2 parsnips 

1/, lb. of lard 1 spoonful of sweet paprika 
2 tomatoes 1/, pint of sour-cream 

2 onions 1/, Ib. of butter 


Take a nice large carp, scale, gut, wash well, split 
and sprinkle with salt inside and out. Make incisions — 
which should be about 2 fingerbreadths apart, insert 
thin slices of bacon, tomatoes, onions, carrots and par- 
snips. Take a long baking tin and place pieces of 
wood lengthwise in it (better still, the handles of wooden 
spoons) and on this lay the carp with its belly down. 
Sprinkle with sweet paprika. In summer slices of green 
paprika may be added. Pour hot melted butter over 
it and bake in a slow oven till brown. At intervals 
baste with sour-cream. 


21. FISH A LA CREME. (TEJFELES HAL.) 


9 pounds fish 6 potatoes 

2 cups sour-cream 2 onions 

1/, pound smoked bacon 2 tablespoonfuls fat 

1 pound tomatoes salt 

3—4 green paprikas 1 teaspoonful paprika. 


Clean the fish and with a sharp knife make in- 
cisions at intervals of one inch; rub the fish with salt and 
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paprika. Cut the bacon, green paprikas, tomatoes, and 
onions into slices the width of a finger, fill the cuts 
alternately with these slices. Grease well a baking 
platter, suitable for serving, cover the bottom with thin 
slices of the raw potatoes, place the fish on them and 
put it to bake into a rather hot oven. Baste con- 
tinually with the sour cream until the bacon gets brown. 


22. DEVILLED FISH. (PORKOLT HAL.) 


3 onions 4 pints of water 
1 oz. of lard 4 pounds of fish 
2 spoonfuls of sweet paprika '/, lb. of tarhonya. 


Chop up 3 large onions, heat some lard in an iron 
saucepan and brown the onions in it, then add 2 spoon- 
fuls of sweet paprika and 4 pints of water. Cover and 
boil for 2 hours over a slow fire. Meanwhile gut, wash, 
cut and salt in a deep bowl 4 pounds of different kinds 
of fish, such as: sheat-fish, carp, roach, sturgeon and 
others. After 2 hours boiling the 4 pints of water will 
almost have boiled away and the onions will have 
entirely disappeared. Add to them the fish with the 
water which salting has drawn out, and boil all for 15 
or 20 minutes without a lid. 

Serve it with «Tarhonya» (see page 45) or potatoes, 
pickled cucumbers or green paprika. 


23. JELLIED FISH. (HALKOCSONYA.) 


The fish must be cooked as in recipe for «Szegedin 
Fish soup» (see page 18) only with less water. Remove 
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the pieces of fish from the soup and put them on a dish. 
Strain the soup through a muslin cloth and boil for a 
few minutes. Pour over the fish and set in a cool place 
to jelly. 


24. STUFFED FISH. (HAL TOLTVE.) 


3 pounds fish, preferably 2 cups sour-cream 
carp 2 onions 
1/, pound mushrooms 3 tablespoonfuls fat 
1 teaspoonful paprika. 


Clean the mushrooms, cut them into thin slices 
stew them with one tablespoonful of fat and the onions 
chopped fine, sprinkle with the paprika and add two 
spoonfuls of cream. Let simmer until tender. Scrape 
and clean the fish very carefully, then stuff it with 
the mushrooms and sew together. Put the fish in the 
pan ; or in order to prevent it from sticking, place it on 
small wooden sticks. Bake in a hot oven, often bast- 
ing with fat and cream, till a nice brown. Serve without 
cutting. 


25. CRAYFISH WITH PAPRIKA. (RAKPAPRIKAS.) 


20 crayfish 1 teaspoonful paprika 

1/, pound butter 1 handful parsley 

1 tablespoonful flour 1 teaspoonful cummin 

1 cup sour-cream 3 spoonfuls tomato puree 
salt. 


Clean the crayfish, remove the entrails, cook the 
fish in salted water spiced with parsley and cummin, till 
they are red. Drain, remove the flesh of the claws and 
tails, and then put aside. Rub the flesh of the bodies 


m1 


through a sieve. Pound the shells to a paste, put this 
into the hot butter, fry some minutes, drain through a 
colander. Put the strained material on the fire again 
and add the flour, carefully stirring to prevent lumps. Mix 
with the tomato puree and the strained meat, add the 
paprika, salt, and finally the flesh of the claws and tails. 
Stir the cream into the dish just before serving. FE spe- 
cially good with stewed rice. 


ENTREES-COMPACTS. 


26. SCRAMBLED EGGS WITH SAUSAGE. 
(KOLBASZOS RANTOTTA.) 


2 ounces of unsalted bacon 4 ounces of smoked sausage 
5 or 6 eggs 2 green paprikas. 


Cut 2 ounces of unsalted bacon into small cubes 
and fry them over a quick fire. When they begin to 
brown add 5 or 6 beaten eggs. When they are of the 
consistency of scrambled eggs add 4 ounces of smoked 
sausage which has also been cut into small cubes as 
well as 2 green paprikas treated likewise. Serve very hot. 


27. MUSHROOMS WITH PAPRIKA. (PAPRIKAS- 


GOMBA.) 
4/. lb. of mushrooms 1 spoonful sweet paprika 
3 onions salt 
2 07. of lard water 


1 spoonful of sour-cream. 


Chop the onions and fry them in lard till brown. 
Wash the mushrooms, which must he freshly gathered, 
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in several waters, and add them with a spoonful of sweet 
paprika to the onions. Salt and stew with the lid on 
until tender. Mushrooms are very watery and must he 
stewed till all the water evaporates. If even then not 
sufficiently tender, pour in a little water and continue 
to stew. When tender and the water has all boiled, 
away, add some clotted sour-cream, bring to a_ boil 
and serve. 


28. SUCKING PIG JELLY. (MALACKOCSONYA.) 


{ pints of water sucking pig giblets 
1 onion 1 carrot 

1 clove of garlic 3 mushrooms 
peppercorns celery 

salt 3 eggs 


3 cucumbers. 


Wash well 3 pounds of sucking pig and boil till 
tender in 4 pints of water to which have been added an 
onion, a clove of garlic, a few peppercorns and salt. In 
a separate saucepan cook a large carrot, a few large 
champignon mushrooms, quartered, and a_ stalk of 
celery. When the ineat is very tender lay it on dishes 
along with the carrot, mushrooms, celery, 3 pickled 
cucumbers, 3 hard boiled eggs, —- all sliced. Strain the 
water in which the meat was boiled through a muslin 
cloth and pour it over the meat, taking care that no 
sediment gets through. Put to set jellv in a cold place. 
Serve with estragon vinegar. 


29. PORK MEAT JELLY. (DISZNOKOCSONYA.) 


1 pound pig’s ears, feet, skin some peppercorns 
1 pound lean pork 1 small onion 
2 quarts water whites of 3 eggs, raw. 


Clean the meat very carefully, put to boil in the 
water and leave simmering for a whole morning, until 
the meat is quite tender and the water reduced to one 
half. Meantime, add the peppercorns, salt and a small 
onion. Take the pot from the fire and keep in a cool 
place till next day, when, if the liquid has not set, boil 
it again. If it has jellied, remove the fat that has formed 
on the surface and put the pot on the stove to melt the 
jelly again. This done, strain it into a clean pan. Remove 
the bones and gristle from the meat and some of the 
fat likewise, if not wanted ; cut all the meat into small 
length pieces and put into a mould. The liquid is put 
to boil for some minutes with the three whites of eggs, 
well beaten. When the liquid is quite clear, remove 
and leave standing some minutes. Then strain it over 
the meat and put into a cool place until stiff. Turn out, 
when quite stiff. 


30. PANCAKES FILLED WITH PAPRIKA 
CHICKEN. (PAPRIKASCSIRKEVEL TOLTOTT 
PALACSINTA.) 


2 chickens cooked according to 
recipe for Paprika chicken 
some sour-cream. 


Prepare two chickens according to recipe for paprika 
chicken. Fry about fifteen pancakes. When the meat 
is so tender that it can be removed from the bones, 
take it out of its gravy, remove the bones and mince. 
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Cut all the pancakes with the exception of two, into 
strips about half an inch wide. Take a porcelain dish, 
lay one whole pancake in the bottom of it, and fill it up 
with rows of pancake strips and of the chicken meat. 
When the dish is full take the chicken gravy, stir a good 
amount of sour-cream into it and pour it over the chicken 
and pancakes. Cover with the other whole pancake and 
bake in the oven till the top begins to brown. 


31. POTATO-NOODLES WITH PAPRIKA MEAT 
(BURGONYAMETELT PAPRIKASHUSSAL ) 


Potato-noodles according 1 tablespoonful fat 
to recipe No. 82 but 1 onion 
without crumbs 1 teaspoonful paprika 
1 pound pork from the ham 1 cup sour-cream 
salt. 


Put the meat through the mincer. Stew the chopped 
onion with the fat, add the paprika, the minced meat 
and salt, add some water and stew until tender. You 
can also prepare the dish with cold roast pork. Put the 
boiled potato-noodles into a drainer and pour cold 
water over them ; this must be done very quickly. Put 
the noodles into a saucepan with the meat, heat them, 
mix with the cream and serve. 


32. CABBAGE PANCAKES. 
(KAPOSZTASPALACSINTA.) 


Flour milk 
4 eggs 1/, cabbage 
2 spoonfuls of lard ham. 


Prepare a thin batter of milk, flour, eggs and finely 
chopped cabbage which has been delicately browned in 
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a little lard, and fry in the pancake tan. The pancake 
may be filled with minced ham. 


33. CAULIFLOWER WITH GOOSE LIVER. 
(KARFIOI. LIBAMAJJAL.) 


2 small goose livers 2 eggs 
1 large cauliflower 1/, pint of sour-cream 
salt 1 oz. of butter. 


Cook the livers. Boil a nice large cauliflower in 
water to which salt has been added. Remove the flowers 
from the stalk and rub the latter through a sieve. — 
Put the tops into a fire-proof dish, lay the sliced liver 
on top of them and pour the following sauce over the 
whole. Sauce: mix the mashed cauliflower stalks with 
the yolks of two eggs, '/, of a pint of sour-cream and 
one oz. of butter. Salt and bake the whole for 7/, of 
an hour. 


34. A GREEN PEPPER DISH. (LECSO.) 


10—195 green paprikas 2 onions 
1 pound tomatoes 1/, pound fal 
1/, pound rice 2 cups sour cream 
4 eggs 1 cup water 
salt. 


Chop the onions very fine, stew them in fat. Clean 
the paprikas, removing the seeds and the white parts 
inside, cut them into strips, peel the tomatoes and cut 
them into pieces. Stew them with the onions, a few 
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minutes only. Wash the rice, add it and let the whole 
boil with one cup of water. Let simmer, add one cup of 
cream. At the last minute, stir the second cup of cream 
and the eggs into the still boiling dish. Serve at 
once. 


35. A GREEN PEPPER DISH. (LECSO.) 
(IN ANOTHER STYLE.) 


3 fresh green paprikas 3 tomatoes 
(fruit) rice 


1 spoonful of lard. 


Slice some green paprikas and cook with rice and 
the tomatoes in a little lard, till all is done. Add some 
water. 


36. STUFFED POTATOES. (TOLTOTT BURGONYA.) 


6 potatoes 2 lablespoonfuls fat 
1/, pound minced pork 2 lablespoonfuls rice 
1/, pound smoked sausages 2 teaspoonfuls paprika 
2 cups sour-cream salt 

2 onions water. 


Pare six nice, uniformly shaped potatoes, cut them 
lengthwise into halves, hollow out as much of the in- 
side as possible. Boil the rice in salted water until tender, 
mix it with the minced meat, add salt and paprika, 
stir well, and stuff the hollowed potatoes with this 
mixture. Heat the fat and fry in it the onions, cut into 
thin slices. Cut into thin slices the cunter of the pota- 
Loes, which were removed, and the sausages likewise. 
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Put a layer of sliced potatoes and sausages over the 
fried onions, then place the stuffed halves, stuffed side 
upwards, in the platter, sprinkle with salt and paprika, 
pour the cream over them and water just to cover. 
Bake in a moderate oven. 


37. STUFFED PAPRIKA. (TOLTOTTPAPRIKA.) 


10 green paprikas small piece of bacon 
1 lb. of pork 1/, lb. of rice 
1 cup of sour-cream 3 tomatoes. 


Boil ten green paprikas for a few minutes, then cut 
off the stalks, remove the seeds and fill them with 
the following mixture: For each 8 or 10 paprikas take 
1 pound of pork run through a mincer, a cupful of un- 
cooked rice, and a little bacon cut in cubes. Mix and 
salt to taste and fill the paprikas therewith. Mean- 
while prepare a thin tomato sauce, sweeten, put the 
stuffed paprikas in it and let them boil for '/, an hour. 
Take care to put the paprikas upright in the sauce, 
lest the filling fall out. 


38. SOUR-KROUT, HOME MADE. (SAVANYU- 
KAPOSZTA.) 


Slice about 6 pounds of cabbage very thin, salt, 
put into a deep dish, cover with lukewarm salt water 
and put a piece of bread about the size of a big roll on 
the top. Without covering the dish, put the cabbage 
in a warm but not too hot place for several days, until 
sour. Remove the bread, use the cabbage. If it is too 
sour, wash it with clean cold water. This is much better 
than the krout you get at your grocer’s. 
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39. STUFFED SOUR CABBAGE LEAVES. (TOLTOTT- 


KAPOSZTA.) 
i whole sour cabbage 1 tablespoonful of flour 
1 pound of shredded sour 1 pint of sour-cream 
cabbage pepper and salt 
1 pound of fat pork 1 cupful of rice 
1 onion yolks of 2 eggs 
lard. 


Put a good-sized lump of lard into a saucepan with 
a finely chopped onion. Before the onion turns brown 
add 1 pound of shredded sour cabbage and if desired a 
tablespoonful of sweet paprika. Sauté for some time 
then add enough water to cover the cabbage and boil. 
Meanwhile prepare the cabbage leaves. Take a nice head 
of sour cabbage, remove the leaves carefully so as not 
to break them. Fill them with the filling, described 
below, tuck the ends in to prevent their opening during 
cooking, place them in the pan with the shredded cabbage 
and boil for at least an hour. Before serving lift them 
out of the cabbage and add to the latter a good quan- 
tity of cream in which 1 tablespoonful of flour has been 
mixed. Serve in a deep bowl with the stuffed leaves 
on the top. 

Filling: Run 1 pound of fat pork through the 
mincer. Add to it 1 cupful of parboiled rice, a little onion 
stewed in lard, the yolks of 2 eggs, pepper, salt and 
a few spoonful of sour-cream. 

The leaves should not be too tightly filled in order 
to leave room for the filling to swell. A piece of pork 
may be boiled along with the stuffed leaves ; it improves 
the taste of the shredded cabbage. 
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.40.: STUFFED SOUR-KROUT WITHOUT 
THICKENING. (TOLTOTTKAPOSZTA RANTAS 


NELK OL.) 

2 pounds sour-krout shredded #/, cup rice 
12 cabbage-leaves, soured 1 onion 
1 pound minced Jean pork _ salt, pepper 
1 pound lean pork 1 teaspoonful paprika 
1/, pound fat salt pork 2 tablespoonfuls fat 
1 pound smoked sausages 1 tablespoonful tomato 
1/, pound smoked pork meat puree 

or ham 2 cups sour-cream. 


Boil the rice until tender, mix it well with the 
minced lean pork, add salt, pepper, and use as a stuffing 
for the soured cabbage-leaves. From these remove the 
middle stalks, put one tablespoonful of the stuffing on 
every leaf, fold together and close on both sides, turning 
in the ends, as you would shut a paper bag. Fry the 
thinly sliced onion in the fat. Take a rather deep fire- 
proof platter, cover the bottom with thin slices of salt 
pork. Now put a layer of krout, over it slices of lean 
pork and smoked meat, sprinkle with salt and paprika, 
add tomato and some fried onion, cover with cream, now 
put a layer of stuffed krout with cream on it, then again 
sour-krout, meat, smoked meat and spicing, and so on. 
The top layer must consist of sour-krout; cover it with 
cream and pour two lLablespoonfuls of melted fat and 
one cup of water over it. Stew for one hour on a moderate 
fire, then add the sausages cut into slices, and let them 
boil for a short time with the krout. Do not stir the 
dish, only shake if necessary. Serve boiling hot. This 
dish is better the oftener it is warmed over. 
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41. TRANSYLVANIAN SOUR CABBAGE. 
(ERDELYI RAKOTT KAPOSZTA.) 


1 pound of sour cabbage 2 onions 


1/, of a pound of rice lard 
1 pound of pork 2 cupfuls of sour-cream 
salt. 


Chop an onion and fry it in 2 ounces of lard. When 
the onion begins to brown add 1 pound of sour cabbage. 
and cook for an hour. No water is needed. Meanwhile 
boil '‘/, of a pound of rice with a little lard, onion and 
salt in stock, and stew 1 pound of minced pork. When 
all these ingredients are ready, take a large dish and 
fill it with layers, of them beginning and ending with 
a layer of cabbage. Pour 2 cupfuls of sour-cream over 
the whole, and bake in the oven till the cream has been 
absorbed. To all the ingredients salt must be added 
according to taste. 


42. TRANSYLVANIAN SWEET CABBAGE. 
(ERDELYI LUCSKOS KAPOSZTA.) 


2 or 3 small but very a small bunch of thyme 
hard white cabbages vinegar to taste 

2 pounds of rather fat 1 tablespoonful of flour 
pork 1 cupful of sourecream 

a few peppercorns salt. 


Cook 2 pounds of fat pork in water with sufficient 
salt. Meanwhile take 2 or 3 small cabbages, cut each of 
them in 8 pieces and scald with spring water. Let them 
stand so for half an hour, then add them to the pork 
placing them in a circle round it. Add a few peppercorns 
and a small bunch of thyme. When the cabbage 1s ready 
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— care must be taken not to let it fall to pieces—add a 
little vinegar and the cream in which a tablespoonful of 
flour has been mixed. Boil a few minutes longer and 
serve. As this is a sort of stew too much water must not be 
used, nor must the gravy be made too thick with flour. 


43. SOUR-KROUT. (SAVANYUKAPOSZTA.) 


2 pounds sour-krout 1/, pound smoked bacon 
shredded 3 tablespoonfuls fat 

1 pound pork 1/, pound flour 

1/, pound smoked ham or 2 cups sour cream 
sausage 1/, onion. 


Put the meat, ham, and bacon to boil with the 
krout, until tender. Heat the fat in a saucepan, boil the 
flour with it until yellow, add the paprika and the sliced 
onions, and stir the boiled krout carefully into this 
thickening. Do not use all the juice that has _ been 
boiled with the krout, as there may be too much, and it 
will be easier to thin the dish if too thick, than to thicken 
it, if the contrary be the case. When the krout has been 
thoroughly boiled with the thickening, add the sausages 
and the cream. This krout is better the oftener it: 1s 
warmed over. 


44, SZEKELY GULLASH. (SZEKELYGULYAS.) 


2 pounds pork, lean and 2 onions 


half lean, ribs f. i. 1 teaspoonful paprika 
2 pounds sour-krout water, salt 
2 tablespoonfuls fat 1 cup sour-cream. 


Cut the meat into half-inch cubes. Put the chopped 
onions into the heated fat, stewing until yellow; add 


32 


first the paprika and then the meat; let stew without 
water for some minutes, but be careful that it does not 
stick. Just add one laddleful of water, and when this 
is soaked up, another one, and so on until the meat 
is tender. This may take one hour. When the meat 
begins to get tender, may add the salt, but not before, 
as it would take longer to get tender. While the meat 
is stewing, boil the sour-krout with a little water until 
soft, finally add it to the meat, add the cream, let boil 
& minute together. Take care that there is not too 
much juice. 

Especially nice if made of two-three different 
kinds of meat, as beef, pork-veal or mutton and smoked 
ham or sausages. 


45. VEAL PORKOLT. (BORJOUPORKOLT.) 


1 lb. of veal 1 spoonful of paprika 
3 onions salt 
2 spoonfuls of lard water. 


Veal pérkélt is made just like veal paprikash, only 
without the addition of sour-cream. Cook till all the 
water is absorbed, and serve with «Tarhonya» (see 
page 45). 


46. VEAL PAPRIKASH. (BORJUPAPRIKAS.) 


1 lb. of veal 1 spoonful of paprika 
3 onions salt 
2 spoonfuls of lard water 

sour-cream. 


Cut the meat up into small cubes and wash well. 
Meanwhile fry some sliced onions in lard with a spoonful 
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of sweet paprika, add veal, salt and stew with lid on. 
Now and then add some water to prevent burning. 
When the paprikash is tender, add sour-cream, stew 
for a little while longer and serve with «Galuska» 
(see page 46). 


47. VEAL TOKANY. (BORJUTOKANY.) 


2 lb. of veal salt 
1 tablespoonful of lard 6 large onions. 


Take 2 pounds of veal and cut into small pieces. Put 
a tablespoonful of lard into a saucepan and when it is hot 
put in the washed veal, salt it, cover and let it stew 
slowly, stirring it now and then. When it has absorbed 
all its own juice, add 5 or 6 large onions, sliced. When the 
meat and the onions begin to brown, serve quickly. 
The «Tokany» is only good, if the meat is not browned 
too much. Serve with potatoes round it. 


48. PUSZTA PORKOLT. 


1/, lb. of veal 2 onions 
1/, lb. of pore 2 spoonfuls of lard 
1/, Ib. of beef salt 


1 lb. of potato. 


Cut different kinds of meat into small pieces. Fry 
some onions in lard, add a teaspoonful of sweet paprika 
and the meat, salt, cover and stew till tender. Now 
and then some water must be added. When the meat 
is done and the water has boiled away, add potatoes 
cut in small slices or cubes and when they are ready 
serve very hot. 
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49. PIG’S EARS AND TAILS WITH TARHONYA. 
(FOLE-FARKA TARHONYAVAL.) 


1 head of a young pig, 1 small cup tarhonya 


without brain and (recipe No 69). 

tongue 2 tablespoonfuls fat 
1—2 pig’s tails 1 teaspoonful paprika 
2 onions salt, water. 


Clean the head and ears very carefully, cut them 
into cubes. Fry the onions cut into thin slices in the fat, 
add the meat, season with salt and paprika, let stew till 
tender, only adding water enough to keep it from sticking. 
When tender, add the tarhonya and water just to cover, 
keep simmering on a moderate fire and without stirring, 
till all the water is soaked up and the fat begins to frv. 
Serve boiling hot. 


50. SLEGEDIN GULLASH. (SZEGEDI GULYAS.) 


1 lb. of beef 1 onion 
water 1 spoonful of sweet pap- 
salt rika. 


Szegedin gulyas is only good when prepared from 
different parts of beef such as: sirloin, undercut, heart 
udder and kidneys. Cut all in little pieces, wash and put 
in a casserol with enough water, to cover the meat. 
When it comes to the boil, add some salt, an onion cut 
in slices and a spoonful of sweet paprika. Then let it 
simmer until all the juice is absorbed. It may not be 
stirred, only shaken now and then. Serve with «Tar- 
honya» (see page 45) or «Csipetke» (see page 46), round it. 

It is an original idea, to serve it in the casserol 
itself. 
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51. TRANSYLVANIAN TOKANY. 
(ERDELYI TOKANY.) 


2 lbs. of beef 
2 or 3 onions 
lard. 


Cut up 2 pounds of beef into pieces 1 inch square. 
Put lard, equal in weight to an egg, into a saucepan and 
when it is very hot add the meat with a little salt and 
stew, with the lid on, for an hour. Now and then a 
little water must be added to prevent burning. When 
the meat is quite tender and before the water is all 
absorbed add 2 or 3 sliced onions and cook for '/, of 
an hour longer without adding any more water at all. 
When the juice of the onions has all boiled away and 
the meat begins to brown in the lard, the Tokany 
is ready and should be served with «Tarhonya» (see 
page 45), round it. May be made of lamb or mutton. 
A favorite dish in Transylvania. 


52. PORKOLT CHICKEN. (PORKOLTCSIRKE.) 


2 young chickens 1 tablespoonful of tomato 
2 onions pulp 
salt 2 tablespoonfuls of water 
1 tablespoonful of sweet salt 

paprika 1—2 green paprikas. 


Cut up 2 young chickens, put some salt over them 
and leave lying in a deep bowl for an hour. Fry 2 small 
finely chopped onions in 3 tablespoonfuls of lard in an 
iron saucepan. When the onions are slightly browned 
add a tablespoonful of sweet paprika and one of tomato 
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pulp, then add the chicken meat with the juice extracted 
by salting. Cover and stew till all the juice has been 
absorbed. Then add 2 tablespoonfuls of water and let 
the meat stew without a lid till delicately browned. No 
more water may be added. Serve with «Galuska» (see 
page 46) and pickled cucumbers. In summer the dish 
may be decorated with rings of creen paprika. 


53. PAPRIKA CHICKEN. (PAPRIKASCSIRKE.) 


1 chicken (for 4 persons) 2 tablespoonfuls fat 
1 onion 2 cups sour-cream 
1 teaspoonful paprika salt. 


Clean the chicken and cut it into pieces. Heat the 
fat, stew the finely chopped onion in it until yellow, 
add the paprika. Put the chicken into the fat, add 
salt, and leave to stew, adding a little water at a time, 
until it is tender. Boil the cream with it; 1f the sauce 
is too thick, add a drop of water. The chicken is served 
in this sauce and galuska served (the smallest kind 
of flour-dumplings) with it. Veal or very lean pork may 
be prepared in exactly the same manner. 


54. TARHONYA CHICKEN. (TARHONYASCSIRKE.) 


1 chicken 1 spoonful Jard 
2 onions 1 spoonful of sweet paprika 
water. 


Cut the chicken in small pieces. Fry 2 onions in 
lard with a spoonful of sweet paprika, add chicken, salt, 
stir well and stew slowly under cover. Add some water 
now and then, and when the meat is tender remove 
the lid and let the juice boil away. 


37 


Put a pound of «Tarhonya» (see page 45) with a 
spoonful of lard to brown in a good-sized saucepan. 
When nicely coloured fill up the saucepan with water. 
Add salt and let it simmer slowly till ready. Serve with 
the chicken. 


oo. VEAL OR PORK CUTLETS WITH PAPRIKA 
SAUCE. (BORJU VAGY DISZNO PAPRIKASSZELET.) 


2 pounds veal or pork 2 cups sour-cream 
cutlets 1 teaspoonful paprika 
1/, pound hacon salt. 


Pound the cutlets lightly and sprinkle them with 
salt and paprika. Fry the sliced bacon; take the slices 
out of their own fat with a skimmer and put them in a 
warm place The prepared cutlets are put into the bacon- 
fat, fried on both sides, then left to stew with a little 
water. In about an hour they are done. Slowly add the 
cream, letting the gravy get thick. Prepare some boiled 
rice to serve with the cutlets, put in one dish, with the 
slices of bacon on the rice and the gravy over the cut- 
lets. Serve verv hot. 


56. ROASTED SUCKING PIG (MALAC SULVE.) 





1 sucking pig, 4—95 weeks old 
1/, pound bacon 


salt, pepper. 


When the pig is thoroughly cleaned, the inside 
is salted and lightly peppered. The outside must not 
be sprinkled with salt, for in roasting the skin would 
look blistery. The pig must now be kept standing for 
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at least one hour, then the inside is stuffed with paper 
or linen and sown together. If possible, the hind legs 
ought to be stretched out, so that the skin may be 
smooth and easily roasted. Have a moderate fire, put 
the pig in a pan, roast it in the oven for two hours, 
during which time fatten the skin very carefully, as it 
ought to get glassy. Every five minutes, rub the roast- 
ing pork with the bacon, in order to get a glassy, crusty 
skin. Remove, when a nice brown. This dish is very 
difficult to prepare, and you must be extremely careful, 
if you want it to be a success. 


57. ESTERHAZY STEAKS (ESTERHAZY- 


ROSTELYOS.) 
2 pounds of loin steaks 2 carrots 
lard, equal in weight to anegg 2 parsnips 
paprika and cream 3 onions. 


Grill 2 pounds of loin steaks till they are half done, 
and put them into a saucepan containing lard, equal 
in weight to an egg, 2 carrots, 2 parsnips and 3 onions 
finely chopped. When this begins to brown, add pap- 
rika and cream and stew till quite tender. 


58. HUNGARIAN LOWLAND LOIN STEAKS. 
ALFOLDI ROSTELYOS.) 


2 pounds of Loin steak lard, equal in weight to an egg 
3 or 4 onions 1 tablespoonful of paprika 
salt potatoes. 


=" Take 2 pounds of loin steak, remove the bones 
and beat out thin. Salt and fry on gridiron till half 
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done. Sauté 3 or 4 chopped onions in the lard with 
1 tablespoonful of paprika. When nicely brown add 
some water and bring to a boil. Add the steak 
and some raw potatoes cut in cubes and let all stew 
till ready. 


59. CHOPPED MEAT. (VAGDALT HUS 


EGESZBEN). 
1 pound beef 2 tablespoonfuls milk 
1 pound pork 1 egg 
2 tablespoonfuls fat 1 cup sour-cream 
1 roll salt, pepper. 


Soak the roll in milk, drain, put through the mincer 
with all the meat. Add salt, half a teaspoonful of pepper, 
the egg, and mix well. Make into the shape of a loaf, 
spread some white of an egg on it, sprinkle with crumbs. 
Put the loaf into a greased pan, pour boiling fat over it, 
roast in the oven, frequently basting in its own fat 
and now and then sour-cream; then add the cream 
gradually, until the meat is brown. Especially nice with 
maccaroni and rice or potatoes. 


60. HARE MARINADE. (PACOLT NYUL.) 


For the marinade: 


2 quarts water 2 onions 
1/, cup vinegar 1/, bay leaves 
2 carrots skin of one lemon 


some peppercorns, salt. 


40 


For the meat: 
Saddle and hind legs of _ 1 tablespoonful powdered 


1 hare sugar 
2 tablespoonfuls fat 1/, pound bacon or lard 
1 tablespoonful flour 2 cups sour-cream 


juice of half a lemon. 


Clean the saddle and legs, remove the skin, place 
the meat in a granite saucepan and cover it with boiling 
marinade. This has been prepared by boiling all the 
ingredients several minutes with the vinegar and water. 
Put the meat into a cool place and leave standing for 
some days, but occasionally turn it. When you want 
to use the meat, drain it, grease it thickly with lard, 
put into the fat you have heated in the frying pan, 
and bake in the oven. Take two cupfuls of the strained 
marinade, mix with the cream and keep on the range 
to baste the meat if necessary. Take the carrots 
and onions that have been boiled with the mari- 
nade, stew them in fat with some sugar until brown, 
sprinkle with the flour and stew for another minute. 
Pour some of the marinade over them, keep stewing 
until rather thick, mix well with the lemon juice, strain 
over the meat. Often basting it, let the meat bake 
until it is quite tender and the sauce is brown. Before 
serving, cut the meat into uniform slices two fingers 
breadth thick, arranging it as if uncut. Thin slices of 
lemon may be put between the slices of the saddle. 
Pour only part of the sauce over the meat on the platter, 
serve the rest in a sauce tureen. Rolldumplings are 
served with this game. 
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61. PAPRIKA HARE. (PAPRIKASNYUL.) 


1 saddle of hare 1 teaspoonful paprika 
2 tablespoonfuls fat 1 cup sour-cream 
2 onions salt, water. 


Fry the chopped onions in the fat, but do not let 
them get brown. Carefully clean the meat, cut it into 
slices two fingers breadth thick, sprinkle with salt and 
paprika and put to stew with the onions, adding water 
whenever necessary. When the meat is tender, add 
the cream, stir, and serve with dumplings, widely cut 
noodles, or the smallest kind of flour dumplings, called 
«galuskap. 


VEGETABLES (FOZELEKEK.) 


62. EGGED POTATOES. (RAKOTT BURGONYA.) 


12 potatoes 2 spoonfuls of butter 
2 eggs 1 cauliflower 
breadcruinbs 1/, pound ham 


3 spoonfuls of sour-cream. 


Cook 12 kidney potatoes and 1 cauliflower till 
lender. Prepare 4 or 5 hardboiled eggs. Slice them and 
the potatoes and break the cauliflower into pieces. 
Take a buttered baking dish, lay a row of potato slices 
in it, cover them with a little chopped ham and sprinkle 
with 2 or 3 spoonfuls of cream; add a row of eggs and 
treat them likewise, then a row of cauliflower. Repeat till 
the dish is full. The last row should be potatoes. Sprinkle 
with breadcrumbs, pour melted butter over the whole 
and bake for 30 minutes. May be served as a vegetable, 
or aS a separate course. 


4? 


63. MASHED POTATOES. (PIRITOTT BURGONYA.) 


2 pounds potatoes 1 onion 
2 tablespoonfuls fat salt, pepper. 


Rather a plain dish but very popular. Stew the 
minced onion with the fat, pare the boiled potatoes, cut 
them into thin slices, put them into the fat, bake until 
they begin to be crusty. Very nice with any meat except 
poultry. 


64. PAPRIKA-POTATOES. (PAPRIKASBURGONYA.) 


8—10 potatoes 2 onions 
2 tablespoonfuls fat 1 teaspoonful paprika 
1 cup sour-cream. 


Pare the potatoes, wash them and cut into small 
cubes. Chop the onions fine, put them into the hot 
fat, add the paprika when the onions are stewed yellow, 
add the potatoes and salt and keep stewing, adding 
water only by drops, sufficient to keep the potatoes 
from sticking. When thev are nearly tender, add the 
cream and don't stir any more; if necessary, shake 
the saucepan, as the potatoes might easily be mashed. 


65. GREEN PEAS. (ZOLDBORSO.) 


1 pound green peas chopped parsley 
1 tablespoonful fat sugar as wished 
1 tablespoonful flour salt. 


Put the fresh green peas into the heated fat with 
salt and a pinch of sugar, let stew, adding a drop of 
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water occasionally, until the fat is soaked up and they 
are tender. Add the parsley chopped very fine, sprinkle 
the flour over the peas, stir and keep stewing, then 
add more water and if necessary more salt and sugar, 
let simmer a few minutes, stirring carefully to prevent 
from sticking. 

Young carrots or rape-cole, cut into thin slices 
or strips, are prepared in exactly the same manner. 


66. FRENCH BEANS. (ZOLDBAB.) 


1 pound green beans 1 cup sour-cream 
2 tablespoonfuls fat salt 
2 tablespoonfuls flour some vinegar, if desired. 


Wash the beans, remove the strings and cut them 
into one inch pieces. Boil in salt water. When tender 
add to the thickening, dripping from some roast meat, 
the flour just cooked yellow, and chopped parsley with 
it. Be careful not to add all the juice in which the beans 
have been boiled, it being easier to make the dish thin 
by adding juice afterwards than to have to add flour 
in the other case. If you like, add a spoonful of vinegar, 
besides the cream. 


67. SPINACH. (PARAJ.) 


2 pounds spinach 2 tablespoonfuls flour 
2 tablespoonfuls fat 2 cups milk 
pepper, salt. 


The roots and stems being removed, the spinach 
must be washed carefully. Boil for half an hour in salt- 
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water. Drain, put on a board and chop very fine or 
better still, rub through a colander. Make a light thicken- 
ing of the fat and flour boiled together, add the spinach, 
a pinch of pepper and salt, stir sufficient milk into it, 
to give it the right consistency. 


68. SQUASH WITH CREAM. (TOKFOZELEK.) 


4 pounds squash (the long 1 tablespoonful fat 
green variety) 2 tablespoonfuls flour 
2 cups sour cream 1 teaspoonful paprika 
salt. 


Peal the squash, remove the seeds, cut into thin 
strips, preferably with a vegetable cutter, salt, leave 
standing for an hour, then press lightly in order to remove 
some of the juice. Heat the fat, add the paprika and 
then the squash, let stew some minutes ; sprinkle with 
the flour and add the cream, also water if necessary. Stir 
very carefully to remove any lumps, keep simmering 
a few minutes. Serve as a vegetable. 


69. TARHONYA. 


2 pounds of flour 


4 eggs 
water 


Take 2 pounds of flour, 4 eggs and enough water to 
make a very stiff paste. Make a little hole in the middle 
of the flour and pour in eggs and water. Rub the ingred- 
ients between the hands working them until well mixed. 
Then knead into a stiff paste and form into tiny balls 
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with the palms of the hands. Spread them out on a 
table-cloth in the fresh air, — if possible in sunshine — to 
dry. Shake now and then to prevent them sticking to one 
another. Tarhonya can be made in greater quantities 
and kept in little sacks for the whole winter. 


70. CSIPETKE. 


1 lb. of flour 2 spoonfuls of lard 
2 egys water 
salt. 


Csipetke is a stiff paste made of flour, eggs and 
water. It is kneaded, then rolled out to the thickness 
of half an inch, and cut in strips of about the same 
thickness. Then little pieces about the size of a bean 
are pinched off, rolled lightly between the fingers 
and either cooked separately in boiling water (they 
must boil a few seconds after rising to the surface 
of the water, when they are shaken and basted with 
lard to prevent them sticking together), or put into the 
sulvas itself to boil. 


71. FLOUR DUMPLINGS. (GALUSKA.) 


2 cups flour 1 tablespoonful fat 
2 eggs salt, water. 


Put the flour into a mixing-bowl, break the eggs 
into it, add salt and enough cold water to make a dough 
not too soft yet easily beaten with a wooden spoon. 
Beat it until it shows bubbles and separates from the 
spoon. Put water to boil, lightly salted, and when it 
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boils well, drop quite small pieces of the dough into it. 
They are best and most quickly cut by putting part 
of the dough on a small wooden board which you can 
easily hold in your left hand, and near the boiling water, 
while you cul scraps from the dough with a knife that 
must often be dipped into the water to prevent the 
dough from sticking. A small spoon may be used to 
cut the dough with. When the dumplings come to the 
surface, they are done. Strain and put them into the hot 
fat prepared in another saucepan. 


SAUCES. 


72. CUCUMBER SAUCE. (UBORKAMARTAS.) 


2—3 pickled cucumbers  '/, cup sour-cream 
1/, tablespoonful fat 2 cups stock 
1 tablespoonful flour salt, pepper. 


Cut the cucumbers into thin slices, cook the flour 
with the butter till yellow and add the cucumbers mix 
carefully with the stock and add the seasoning. Let boil 
a few minutes, add the cream and simmer a little longer. 
Served only with boiled beef. 


73. CHIVE SAUCE [COLD]. (TOJAS- VAGY SNITLING- 


MARTAS.) 
4-—5 eggs ‘/, pound chive 
3 tablespoontuls olive oil  '/, teaspoonful sugar 
1 teaspoonful vinegar water, salt. 


The hard boiled eggs are sheliled, the yolks rubbed 
through a sieve and mixed with the oil and some salt. 
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Add the vinegar and some water, a pinch of sugar, the 
whites of the eggs chopped quite fine and the chive, 
also chopped very fine. Add stock, if too thick. 


74. DILL SAUCE. (KAPORMARTAS.) 


1 handful dill 1 cup sour-cream 
1 tablespoonful fat 1 cup stock 
1 tablespoonful flour yolk of 1 egg 


salt, pepper. 


Make a thickening with the flour, stirring it into the 
boiling fat, add the stock, carefully stirring, then the 
dill chopped fine, season, let boil thoroughly and then 
simmer for some minutes. Beat the yolk of one egg into 
the cream and add to the sauce before serving. 


SALADS. 
75. SALAD OF BAKED PAPRIKAS. (SULT PAPRIKA- 
SALATA.) 
10—12 paprikas 2 tablespoontuls oil 
1 cup vinegar a pinch of sugar 
salt. 


Put the fresh, fleshy paprikas in the oven, and 
let them bake, turning them several times, until they 
are soft. Carefully remove the upper thin skin, put 
them into a salad dish, pour a dressing of vinegar, 
oil, salt and sugar on them, mix carefully and _ serve. 
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76. CUCUMBER SALAD WITH CREAM. (TEJFELES 


UBORKASALATA.) 
2 big cucumbers 1—2 tablespoonful water 
1 cup sour-cream 1 teaspoonful paprika 


1 tablespoonful vinegar salt. 


Pare the cucumbers, cut them into thin slices, salt 
freely and leave standing for two hours. After this, 
squeeze out the juice, pour it away, make a dressing 
with water, vinegar and sour-cream, mix with the 
cucumbers and sprinkle with paprika. 


DISHES WITH KNEADED DOUGH 
AND SWEETS. (TESZTAK.) 


(SERVED WARM.) 


These dishes can be prepared in many ways. The 
point is to have first-rate «észta» which means 
the kneaded, thinly rolled out dough, cut or torn 
into different shapes, boiled in salt water, rinsed in 
fat and served with either salted or sweet ingredients. 
Hungarians always serve this dish as a _ paste-sweet. 
It is considered a most important part or our menu. 
Such noodles, or as we say «kifé6tt tészta», form with 
soup, the whole dinner of even better-class people at 
least twice a week. 

You prepare the noodles as follows: 1 quart flour 
(ours is granulated) is mixed with 2 or 3 eggs, a little 
salt, a pinch of fat and water enough to make a dough 
you can easily work. It should not be soft. Knead it 
until it is quite even. Form one or two loaves, roll them 
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out very thin if you want to cut rectangular pieces, 
and rather thicker to cut noodles, which are not rolled 
but only consist of strips cut very narrow, for soups 
you cut the noodles as thin as possible. Before cutting 
let the rolled out dough stand and dry for a time spread 
on a napkin. 


77. SQUARES WITH CABBAGE. (KAPOSZTAS- 


KOCKA.) 
Squares of dough 2 tablespoonfuls fal 
1 pound cabbage some sugar 


salt, pepper. 


Chop the cabbage very fine, salt it and leave it 
standing. After an hour squeeze it out and stew it 
in fat with a pinch of sugar, if liked, and with some 
pepper. It must get rather brown. Prepare the «tészta» 
by the preceding recipe, roll it out thin, cut into small 
squares. Cook these in boiling salt water, drain, and 
mix with the cabbage. 


78. KNEADED DOUGH SQUARES WITH WHITE 
CHEESE [CURDS]. (TUROSCSUSZA.) 


Dough made with: Served with it: 
1 pound flour 1/, pound white cheese (curds) 
2 eggs 2 cups sour-cream 
salt. 1/, pound bacon 
salt. 


Knead a dough, roll it out not too thin, don’t 
let it dry, but’ immediately ‘tear small squares from 
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it, with your fingers, until all the dough is torn up. 
Never cut this dough with a knife. Fry the bacon 
cut into small dice in a saucepan, skim the dice 
out of their own fat when they are crisp and brownish, 
and put them aside. Boil the dough-squares in salted 
water, drain, put them into the boiling bacon fat, stir 
carefully. Rub the white cheese through a sieve. Serve 
the squares in a flat dish, pour thick cream over them, 
cover with the white cheese, and sprinkle the scraps 
of bacon over it. Serve boiling hot, that is to say, let 
the dough and scraps be as hot as possible, the cream 
and cheese being cold, of course. This is one of the 
most universally liked dough-dishes (tésztak in 
Hungary. 


79. NOODLES WITH POPPY-SEEDS OR NUTS. 
(MAKOS- VAGY DIOSMETELT.) 


1 pound noodles 1 tablespoonful fat, to be 

4%, pound ground poppy- heated in a big saucepan 
seeds or grated nuts 1 cup milk 

1/, pound granulated sugar 1 lump sugar (with poppy- 
seeds). 


Cook the noodles in salt water, drain, put them into 
the heated fat. Sprinkle with the grated nuts and sugar. 
Or boil the ground poppy-seeds in milk with a lump 
of sugar and put them over the noodles with granulated 
sugar. Served as a sweet. 
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80. NOODLES WITH HAM. (SONKASMETELT.) 


1 pound noodles 1 cup sour-cream 

1 pound boiled ham 2 eggs 

1 tablespoonful fat, heated +/, pound grated cheese 
in a big saucepan salt 


a pinch of paprika. 


Boil the noodles in salt water until they rise to 
the top of the water, then skim them out or drain them ; 
stir into the hot fat, mix with more than half of the fine 
chopped ham, the two eggs and the cream. Put them 
into the dish, sprinkle them with the rest of the ham 
and the cheese, add a pinch of paprika. 


81. GROATS NOODLES. (DARASMETELT.) 


1 pound noodles 2 tablespoonfuls fat 
1 cupful groats salt. 


Roast the groats in the fat; when brown add 
some water and salt, keep stewing until soft. Stir with 
the boiled noodles. Keep standing on the range that 
the noodles may get a crust, then serve in a dish. 


82. POTATO NOODLES. (BURGONYAMETELT.) 


2 pounds potatoes 1 egg 
2 cups flour 1 cup crumbs 
2 tablespoonfuls fat. 


Peel the boiled potatoes, when they are still quite 
hot, rub them through a‘sieve or mash them. When 
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they are cooled, knead them with the flour, the egg 
and a little salt; if too soft, add more flour. Make the 
dough into several loaves, roll or flatten them out as 
for thick noodles, cut into inch-long narrow pieces, 
roll these on a board with your palm, so as to have 
nice rounded noodles. Sprinkle board and dough with 
flour occasionally to prevent from sticking. Cook the 
noodles in salt water until they rise to the top, skim 
out, drain, put them into the fat in which the crumbs 
have been previously browned. Mix carefully. 


83. FLAT CAKE WITH CREAM. 


(TEJFELESLEPENY.) 

Dough : Stuffing : 
'/, pound butter 2 cups sour-cream 
yolks of three eggs 7 eggs 
1 teaspoonful yeast 2 tablespoonfuls sugar 
1/, cup of milk 1 tablespoonful flour. 
1 cup flour 
sugar. 


Cream the butter and mix with the three yolks. 
Separately stir the yeast with lukewarm milk and a 
pinch of sugar, leave it to rise, then mix with the butter 
and yolks and add flour enough to have a rather soft 
dough. When this is half risen, pat it out on the floured 
tin-sheet, so as to let it hang over the edges, then let 
rise again. After this pour the stuffing on it and put 
to bake in a moderate oven. 

The stuffing is prepared as follows : 

Stir the cream with the 7 yolks of the eggs, add 
sugar, flour and the whites of the eggs, beaten stiff. 
Spread the mixture on the dough, put it to bake. 


S51 


84. WHITE CHEESE CAKE. (TUROSLEPENY.) 


Prepare a dough as for the preceding cake. 


Stuffing : 
2 tablespoonfuls butter 1 cup sour-cream 
3 eggs salt 
1/, pound white cheese some chopped dill, or 


sugar and currants. 


Rub the cheese through a sieve. Mix the butter 
with the yolks of three eggs, add the cheese and sour- 
cream and, in case you want a salted stuffing, salt and 
dill. If you want a sweet cake, add some sugar and a 
handful of currants instead of salt and dill. Pour the 
mixture over the risen dough. Put some small pieces 
of butter on the top and bake in a moderate oven. 


85. PANCAKES. (PALACSINTAK.) 


We do not pretend that pancakes are an original 
Hungarian dish; but some of the stuffings we serve 
them with may be considered original. 


4/, quart flour 1 teaspoonful sugar or salt 
3 eggs 2 cups milk 
fat to fry. 


Pour the milk on the flour very slowly, stirring 
all the time ; add the eggs and sugar or salt and make 
a smooth paste. Grease the frying-pan sufficiently to 
keep the paste from sticking, pour one laddleful of 
the mixture at a time into the pan, fry until brown, 
turn, fry on the other side; keep the fried pancakes 
in a hot place. 
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Pancakes can be served as a sweet as well as an 
entrée. In the latter case use salt instead of sugar and 
stuff them with some spiced stuffing, such as brains 
and kidneys or mushrooms or forcemeat. The best 
stuffing is minced smoked ham mixed with sour- 
cream. 


If prepared as an entrée: 


Spread one tablespoonful of the stuffing over the 
cake, roll it up. These rolls, the ends of which may be 
folded towards the middle — envelop-like — to make 
them shorter, are covered with egg and bread crumbs 
and fried in hot fat until crisp. 


Served as a sweet: 


1/, pound soft cheese, rubbed through a sieve, is 
stirred with the yolks of two eggs, sugar, currants, 
and the well beaten whites of the eggs and 2 spoonfuls 
of sour-cream. Spread over the pancakes, roll them up, 
and sprinkle with sugar, if you like them very sweet. 


STRUDEL. (RETES.) 


A famous dish, really not difficult to prepare, and 
yet it needs a lot of practice to make a good strudel. 
The point is to have well worked, rather soft dough. 


1 pound flour lukewarin water 
1 egg 1 cup crumbs 
salt 2 tablespoonfuls fat. 


Mix one tablespoonful of fat with one pound of 
flour, add salt and the egg and water. Knead well, take 
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the dough in your hand and beat it against the board, 
work it until it shows bubbles and comes off completely 
from your hand as well as from the board. Leave it in 
one or make two loaves leaving them stand for fifteen 
minutes on the floured board, covered with a warmed 
napkin. Meanwhile cover the kitchen-table with a 
clean white table-cloth sprinkled with flour. Put the 
dough in the middle of the table, pat and roll it out 
as much as possible, then pull it out with your hands. 
Put both hands back upwards under the dough and 
pull carefully, doing this all around so that the dough 
may spread uniformally over the whole table. It must 
be so thin as to be transparent. The dough which is 
hanging over the edges is cut off and put aside. Leave 
the dough to dry on the table. Afterwards heat one 
tablespoonful of fat, brown the crumbs in it and sprinkle 
them over the dough. 

The stuffing is now spread over the dough, but 
not to its entire extent, as we take the uncovered dough 
from each side and fold it over the stuffed part, not 
covering it entirely, however. Reserve some stuffing 
in order to cover parts that are still empty. Heat the 
rest of the fat, spread it over the whole strudel which 
you then roll up so as to form a lengthy roll three inches 
wide. Put it on the fattened tin-sheet, grease entire the 
top of the strudel, place it in a hot oven to bake. It is 
done, when the top looks yellow like a roll. Take it out, 
sprinkle with powdered sugar, cut into slices about 2 
mches thick and serve as a sweet. 
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86. APPLE-STUFFING. (ALMASRETES.) 


2 pounds apples some lemon-peel 
1/, pound nuts or almonds cloves or cinnamon powder 
1/, pound sugar 1 handful raisins. 


Cut the pared and cored apples into thin slices, 
mix them well with the grated nuts and the other in- 
gredients. 


87. CHEESE STUFFING. (TUROSRETES.) 
(READ THE STRUDEL RECIPE.) 


1/, pound butter (/, cup) 2 tablespoonfuls sugar 

1/, pound white fresh cheese 1 handful raisins 

3 eggs 1 tablespoonful flour or 
crumbs. 


Stir the butter with the yolks of three eggs, add 
the sugar, the cheese and one handful of raisins. Now 
add the whites of the eggs beaten quite stiff and the 
crumbs to make the mixture stick together. Roll the 
dough out, spread it with fat and put in the stuffing 
as in the preceding recipe. 


88. CREAM STUFFING. (TEJFELESRETES.) 
(READ ‘THE STRUDEL RECIPE.) 


1/, pound butter (/, cup) 3/, pound sugar 
yolks of four eggs almonds, #/, cup 
2 cups sour-cream raisins, 1/, cup. 


Mix the butter with the yolks, then add the cream 
and the beaten whites. Mix the sugar with the minced 
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almonds and the raisins. Spread a spoonful of the 
butter-mixture on the outstretched strudel-dough, then 
add another spoonful until all the dough is covered and 
then sprinkle the almond-mixture over it. Fold the 
dough together and roll it up as described. 


89. CHERRY OR SOUR CHERRY STUFFING. 
(MEGGYES- VAGY CSERESZNYESRETES.) 


(READ THE STRUDEL RECIPE.) 


2 pounds cherries 1/, pound almonds or nuts 
sugar to taste 1 tablespoonful crumbs 
some cinnamon, lemon-peel, raisins. 


Stone the cherries or sour cherries, drain, put them 
on the stretched strudel-dough, after having sprinkled 
it with melted fat and crumbs as described. Mix the 
grated almonds or nuts with sugar, some lemon peel, 
a pinch of cinnamon, a handful or less of raisins, 
sprinkle over the cherries and make the strudel as in 
the strudel-recipe. 


90. CABBAGE STUFFING. (KAPOSZTASRETES.) 
(READ THE STRUDEL RECIPE.) 


1 pound white cabbage 1 teaspoonful sugar 
2 tablespoonfuls fat pepper, salt. 


Chop the cabbage very fine, salt, drain, put into 
the heated fat, season with a pinch of pepper and one 
teaspoonful of sugar and stew until the cabbage is 
brown. Stuff the pulled, well greased strudel-dough 
with. this cabbage, grease, and bake. 
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91. WINE STRUDEL. (KORHELYRETES.) 


By Mrs Peller. 
(READ THE STRUDEI RECIPE.) 


Stuffing : 
Crumbs of 4 dried rolls 1 litre wine (1 bottle) 
2—3 tablespoonfuls fat 1/, pound sugar, or less. 


Fry the crumbs in 1 spoonful of the fat until brown, 
pour half of the wine over them, mix well, not allowing 
the wine to boil. Season with sugar. Stuff the pulled out 
and greased dough with these crumbs, roll it together, 
grease as described, bake in a hot oven. After six to 
eight minutes’ baking, pour the other half of the wine 
over the strudel, and let bake until yellow like a 
roll. Cut into slices and sprinkle with sugar before 
serving. 


92-93. NUT AND POPPY-SEED CRESCENTS. 
(DIOS- ES MAKOSPATKO.) 


} pound flour 2 teaspoonfuls veast 
1/, pound butter 1 cup milk 

2 tablespoonfuls sugar cream 

yolks of 4 eggs salt. 


Put lumps of butter over the flour, mux with the 
sugar, the 4 yolks, add the yeast dissolved in lukewarm 
milk, knead well and add cream enough lo form a nice 
soft dough. Leave it in a warm place to raise, then 
make it into four loaves, roll them out on the floured 
board, stuff, roll up and arrange in crescent shape on 
the tin. Butter the top. Bake in a rather hot oven until 
a nice golden brown. Q 
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92. Nut-stuffing : 


1 pound grated nuts 1/, pound raisins 
1/4, pound sugar 1/, teaspoonful cinnamon 
2 cups water some lemon-peel 


2—3 spoonfuls sweet cream. 


Boil the sugar with the water, add the nuts, raisins, 
cinnamon and some lemon-peel. Let cool and then 
spread on the dough. If the stuffing is too thick, stir 
2 or 3 tablespoonfuls of sweet cream into it so as to 
spread easily. 


93. Poppy-seed stuffing : 


1 pound ground poppy-seeds +/, pound raisins 
1/, pound sugar 1/, teaspoonful cinnamon 
3 cups water Jemon-peel 

2 apples or candied fruit. 


Boil the ground poppy-seeds with the 3 cups of 
water and all the ingredients; keep boiling for ten 
minutes, continually stirring. You may also add 2 or 
3 sliced apples, figs or candied fruit and Jet boil with 
the mixture. 


94. POPPY-SEED CAKE. (MAKOSTESZTA.) 


Dough : 
/, pound butter 1 teaspoonful yeast or 
yolks of 2 eggs baking-powder 
2 cups milk 3 cups flour | 


1 tablespoonful sugar. 
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Stuffing : 


1 pound poppy-seeds, ground 
1 cup sugar 
peel of lemon and orange. 


In case you make the dough with yeast, stir the 
yeast with a little lukewarm milk, leave it to raise. Stir 
the butter with the yolks, add milk, sugar, veast, or 
baking-powder, and flour, beat well with a wooden 
spoon and put away to raise, preferably near the stove. 
Roll out the raised dough until as thick as a finger ; 
put it on the baking-tin and spread with the stuffing. 

The stuffing is prepared as follows : 

Mix the ground poppy-seeds with sugar, lemon- 
and orange-peel, add the sweet cream, spread the 
mixture on the dough, which is now left to raise once 
more, then moisten the top of the cake with heaten 
egg and put to bake into a moderate stove. 


95. HUNGARIAN DOUGHNUTS. (FARSANGI FANK.) 


1 pound of flour 4 heaping teaspoonfuls of 
2 ounces of butter sugar 

yolks of six eggs salt 

milk 1 ounce of yeast. 


The flour must be kept in a warm place for a day 
befor using, as if it is cold or damp it will not rise. Put 
a pound of sifted flour into a bowl with a little salt and 
make a hole in the centre. Half an hour earlier set 
1 ounce of yeast with a little sugar in a cupful of warm 
milk (not hot) to raise by the fireside. When the yeast 
has risen to the top of the milk, pour it into the flour 
along with the yolks of 6 eggs 4 heaping teaspoonfuls 
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of sugar and 2 ounces of melted butter. Beat to a soft 
dough with a wooden spoon. Should the moisture 
supplied by the milk, eggs and butter not seem sufficient 
to ensure the dough being soft more warm milk must be 
added before beating. On no account add milk after the 
dough has been beaten. Flour may be added then, so it 
is better to have the dough too soft, to begin with, than 
too stiff. Set the bowl with the dough covered with a 
napkin, in a warm place for the dough to raise. When it 
has risen beat it down again with a spoon, turn it out 
into a well-floured baking board, roll it out to the 
thickness of 2 inches, cover with a napkin and let it 
stand till the dough has risen again. Drop the doughnuts 
one by one into very hot lard which must be in a deep 
pan. The lard itself must be sufficient for the doughnuts 
to swim in. Cover with a lid and cook till the under 
half of each doughnot is a golden brown, then turn them 
and cook without any lid till the other side is done too. 
They ought to have a broad white stripe like a ribbon 
running round them. If they are overcrowded that 
will be spoilt, so cook only a few at a time. Drain and 
dust with sugar. 


96. GRIDDLE FRITTER. (CSOREGE.) 


2 cups flour 1/, glass of wine or '/, cup 
yolks of 4 eggs sour-cream 
sugar, salt lard. 


Make a rather stiff dough with the flour, the yolks 
of the eggs, a pinch of salt, some sugar, and the wine 
or the cream ; roll it out, then with a pastry-jagger cut 
pieces the shape of a playing-cart, make two incisions in 
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every piece, pull one corner of the dough through every 
incision, making it look rather like a screw. Drop the 
cakes into bubbling fat, take them out when they get 
brown, drain, sprinkle with or roll in powdered sugar, 
serve immediately. 


97. «CSOROGE» BISCUITS. 


Yolks of eight eggs sugar and salt 
flour lard. 


Knead into the yolks of eight eggs as much flour 
as they will absord, 2 heaping teaspoonfuls of sugar and 
a pinch of salt. The dough must be neither very soft 
nor very stiff. Knead it well, roll out to the thickness 
of a biscuit, cut in ribbons rather more than an inch 
broad and about three times as long. Fry in plenty of 
very hot lard, drain and dust with sugar and cinnamon. 
If care be taken the biscuits will be very light and crisp 
and by no means greasy. 


98. WITCHES’ FROTH. (BOSZORKANYHAB.) 


2 pounds apples whites of 2 eggs 
1/, pound powdered sugar juice of half a lemon. 


Bake the apples in the oven, then rub them through 
a sieve. Put the whites of the eggs, the sugar, the lemon 
juice, and the apple-puree into a deep dish and stir with 
a wooden spoon until the spoon stands in the mixture. 
You may garnish this froth with whipped cream and 
fresh fruit. 
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99. DOBOS CAKE. (DOBOSTORTA.) 
(THE FIRST WHO MADE IT WAS DOBOS JANOS.) 


6 eggs 
1/, pound powdered sugar 
1/, pound flour, scantily measured. 


Stir the yolks of the eggs with the sugar until very 
light, add the flour and the whites beaten stiff. Use a 
cake tin without funnel. Rub the tin with butter, 
sprinkle with flour, put one big spoonful of the dough 
into the middle of the tin and spread it out with a knife. 
You will do better baking with two tins which you can 
prepare alternately. There will be about 8 or 9 layers to 
bake. When they are made and have cooled, put the 
cream between them. 


Cream : 
4 eggs 1/, pound chocolate 
1/, pound sugar 1/, pound sugar to cover the 
1/, pound butter . top of the cake. 


Put the eggs into a double boiler over boiling water, 
add the sugar and beat with an egg-beater until very 
foamy, but do not let it get too warm. Cream the 
butter separately ; melt the chocolate in a little saucepan. 
Mix the butter with the egg mixture and the choco- 
late, adding them by the spoonful, and when they are 
well mixed, put the cream into a cool place for half 
an hour. The cream is then spread between the 
layers and outside the cake but not on the top. This is 
covered with caramel frosting, prepared as follows: put 
the sugar into a small pan without water, heat it, con- 
tinually stirring, until it is a beautiful dark yellow, pour 
it over the top layer of the cake, spreading it quickly 
with a knife and mark it for cutting. It hardens quickly. 
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100. SCRAP MUFFINS. (TEPERTOSPOGACSA.) 


1 pound flour yolks of 2 eggs 

1 pound scraps (remain 1 teaspoonful yeast or 
after trying out lard) baking-powder 

1 tablespoonful butter 1 cup sour-cream 

1 egg 1/, cup milk 


salt, pepper or paprika. 


Mix the flour with the butter and the yeast which 
has been dissolved in the lukewarm milk, add one egg and 
two yolks, cream and salt, make into a soft dough and 
knead well. Put to raise. Mince the scraps in the mincer 
or pound them to a paste. Pat or roll the dough out 
on the board, sprinkle with the scraps, fold together, 
pat or roll out again, fold anew, and do this twice over 
again ; the dough must be one to one and a half inches 
thick. Cut out rounds with a small cutter, put them 
on a greased and floured baking-tin, leave them to rise 
once more, then rub the tops with beaten egg and bake 
in a hot oven. They are done when the tops are brown. 


101. HUSSAR TOAST. (HUSZARROSTELYOS.) 


Stale bread 
goosefat or lard 
garlic. 


Cut some slices of stale bread. Put some goosefat 
or lard into the frying-pan and when it is very hot fry 
the slices of bread in it till nicely browned on both sides. 
When ready rub them over with a clove of garlic, sprinkle 
with salt and serve very hot. 
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Should you wish to take home 

on your return from Budapest 

reliable, first class Hungarian 

specialities, you must buy them 
at the wellknown Firm 


HORVATH NANDOR 


PURVEYOR 
TO THE ROYAL COURT (FOUNDED 1864) 
TURR ISTVAN STREET 7 


You find there the richest choice 
in durable sausages (Salami), 
special Hungarian meatpreserves 
(Gulyds, Pérkolt, Paprikds etc./, 
gooseliver preserves naturel and 
Patée de foie gras, and the 
greatest choice in Tokayer wines 
as wellas other Hungarian wines 
all cellarfilled boitles by the 
producers, to original prices. 
Exportation all over the world. 





Opposite the Ticket Office is the 


PDILSNER RESTAURANT 


First class Hungarian Kitchen and Wines. English 

and American specialities. Moderate prices. Best 

Juncheons served. Prompt service. Original 
Dreher and Pilsner beers on draught. 


PROPRIETOR AND MANAGER 


EDWARD KERESZTES 


late of the Gordon Hotels Ltd. of London and 
the Waldorf Astoria Hotel Co. of New-York. 


BUDAPEST, V., VIGADO-TER 3 













TOKAJ-WINE 


King of all the wines, heals the sicks, gives to convalescents fresh 

strength, to healthy ones delight and energy. Taste Zimmermann’s 

true Tokaj-wine, fake some of if home with you. — Don’t forget 

Hungary and Budapest, not only on account of if excellent baths, 
wigs ,buf for the Tokaj-wine also. 


Expediated by post carefully packed up to every part 
‘of the world. 


LEOPOLD ZIMMERMANN & SONS 
WHOLESALE WINE-GROWERS 
BUDAPEST OFFICE: V., DOROTTYA-UTCA 12 


close to the hofels on the quai of the Danube. 


II 


BUDAPEST 


HOTEL ST. GELLERT 


River and hillside situation. Strictly First 
class Municipal Hotel with moderate Prices. 
In direct connection with renowned St. 
Gellért Curative-Baths and open-air Swim- 
ming-pool with artificial wawes. 


THE CHARMING FAIRWAY GOLF COURSE 
Winter Garden of the St. Gellért Hotel 
in Budapest. The turfo soil of the course 
is ideal for pichling and putting. Real golf 
forrealgolfers.Openfrom9a.m.to midnight 


Budapest, town of the gourmands! Are you partial 


a good table? Are you interested in specialities 
Hengarian cooking! Do you like a glass of 
fiery Hungarian wine? Go to 


GUNDEL 


AT THE ST.GELLERT HOTEL 
OR AT 
THE ZOOLOGICAL GARDEN 


garden establishment and you will find what 
you are looking for! 


to 
of 











FURRIER BEST 

AND MOST ELEGANT 
FUR-COATS, FURS 
AND FOXES 


IV., VACI-U. 27-29. 


PIARISTA BUILDING 


OZSA 


FUR SHOP 


Established: 1890. Cable address : Coloniale 


BRITISH AND HUNGARIAN 
BANK LIMITED 


HEAD OFFICE: 
BUDAPEST, V., VILMOS CSASZAR-UT 30-32 
Capital paid up and Reserves: Peng6é 40,000.000 


OFFICE: V., GROF TISZA ISTVAN-UTCA 6 


710 BUDAPEST BRANCHES: 
I. Gellért-tér 1 (Ticket Office). II. Fé-atca 1 (Ticket Office). I V, Kristéf-tér 3. 
IV. Egyetem-tér 5. VI, Andrdssy-it 20. VI, Kirdly-utca 42. VII. Erzsébet-kortt 9. 
VII, Thékbly-at 8. Vi Il. Baross-utca 86. 1X. Ferenc-kérit 46. 


11 COUNTRY BRANCHES. 


Sellers o 
BRITISH OVERSEAS BANK LTD. LONDON TRAVELLERS CHEQUES, 


AMERICAN BANKERS ASSOCIATION TRAVELLERS CHEQUES. 
Banco di Roma Circular Cheques 


CHEQUES AND LETTERS OF CREDIT CASHED, 
SALE AND PURCHASE OF FOREIGN CURRENCIES. 


Correspondents in a!l important inland and foreign commercial towns — Collections — Informations 


Soadepen 
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LL 83p-08 










FIRST CLASS 
LADIES DRESSMAKER 


BERKOVITS 


IV., KRISTOF-TER 
2 





SPOLARICH 


THE MOST BEAUTIFUL 
AND DISTINGUISHED ESTABLISHMENTS 
OF HUNGARY 


> 


SPOLARICH SPOLARICH 
PALACE CITY DINING 


ROOMS 
I tensiv k 
Peas = Budapest, IV. 
ISLAND OF Ferenciek-tere 7 
ST. MARGARET The best hungarian 


Music. Dance cooking 


SPOLARICH 
COFFEEHOUSE 


At night gipsy music band 





Vil 


- 


BENCZE 


LADIES’ SHOES SHOP 


BUDAPEST 
[V., BECSI-UTCA 5, ENTRESOL 


WIEN, I, GRABEN 30, ENTRESOL 


SPECIAL HOUSE 
FOR FIRST CLASS 
HOSIERY 


|.| BRAUMANN 


BUDAPEST, V., VOROSMARTY-TER 8 


KNITTED GOODS, 
SPORTING AND BATHING 
ARTICLES 





VI 


HOTEL JAGERHORN 


(VADASZKORT-SZALLODA) 


BUDAPEST IV, TURR ISTVAN STREET 5. TELEPHONE 878-15 
TELEGRAPHIC ADRESS: JAGERHORN 


> 


Situated in the centre of the city, in a quiet 
and distinguished place, in the immediate 
proximity of fhe Danube. The staff is 
acquainted with foreign languages. Obliging 
service. The rooms are provided with local 
and inferurban telephones. Central-heating ; 
running hot and cold water. Dining-room 
and coffee-house. Moderate prices 


Restaurant Wagner 


Budapest, VI., Andrassy-tt 44 
Telefon : 221-27 


eens —__ 


First class Hungarian and French 

cuisine. Meeting spot of distin- 

guished foreigners. Excellent wines 
and drinks / 





IX 


FINE ARTS AND 
ART-TRADE (° L™. 


(SZEPMUVESZETI ES MUKERESKEDELMI RESZV.-TARS) 
BUDAPEST, IV., VACI-UTCA 21 


TEL. : AUT. 82-1-22 


HUNGARIAN STYLE LANDSCAPES 

AND COPPER-PLACE ENGRAV- 

INGS BY FIRST-RATE HUN- 
GARIAN PAINTERS 





OPPOSITE THE OLDEST CHURCH OF THE CITY THE CHURCH OF 
THE SERVITES, YOU WILL PIND THE OLDEST YET MOST UP-TO- 
DATE MUSIC STORE IN HUNGARY, WHERE THE CHOICEST 


HUNGARIAN MELODIES 


ARE TO BE HAD IN 


GRAMOPHONE RECORDS AND SHEET MUSIC 
ROZSAVOLGYI & Co. Bz”: 








CALDERONI & Co. OPTICIANS 
Budapest, V., V6rdsmarty-tér 1. (Haas building) 


Hungary’s first and oldest shop 
for optic and photographic articles 


FOUNDED 1819 iar pince-nez and eye-glasses. Opera-glasse sand binocles 
SS mtg ab sero apparatus and appurtenence, all photographic 


TEL.: 81-1-48. work executed. — Thermometers for confectioners use, pre- 
———— serving, conserving. List of prices gratis and free of postage 


| 
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HUNGARIAN JEWELRY 


KKAUSZ 
TESTVEREK | 


KRAUSZ BROTHERS 
BUDAPEST, IV, HARIS-BAZAR 4 


—_ © ~<a 


Hungarian Art Curiosity Shop 


High Class and Antique Jewelry 
Works of Art, Curiosities 
Specialists in Old Hungarian Jewelry 
and Silver 


3-5 minutes walk from leading Hotels 
Our firm is known in the whole world 


XI 


TYPICAL HUNGARIAN 
DINING ROOM 


GONCI 


HUNGARIAN BEER AND WINE 


IN THE BUILDING OF THE 
HOUSE OF PARLIAMENT 


HAUSVATER LORINC 
(LAWRENCE HAUSVATER) 
LEATHER SPECIALITIES 


BUDAPEST, IV., 
TORR ISTVAN-UTCA 6 


FOUNDET 1868. TELEPHONE 81-6-42. FACING THE VADASZKORT HOTEL 


FASHIONABLE GLOVES 
GLOVE SPECIALITIES 


M. KONIGSTEIN & Co. 


Tel. so-7-:9 GLOVE MAKERS Froundet:ee« 
BUDAPEST, |V.. PETOF!I SANDOR-UTCAS 





Xi 





Exhibition 


Hungarian Special Art and Peasant Needlework. 
Home industrial products 


HUNGARIAN SHOP 


National Association of Hungarian Women's 


BUDAPEST, HUNGARY, V., VIGADO-UTCA 1. 
Building of Hungarian Touring Office 










LADIES’ FASHIONS 


HATS, DRESSES, CLOAKS. LATEST MODELS. 
EXQUISIT TASTE. MODERATE PRICES. 


GIZELLA MOLNAR 
BUDAPEST, IV., VACI-UTCA 9 
(CORSO-CINEMA BUILDING) 


ances HONIG HAGE. 


Hungarian parfumes, cosmetics and soaps. Hungarian 
mechanical fine works of art for all kind of presents 


FOREIGNERS GET 10° REDUCTION 
American English, French parfumes and cosmeticalobjects 


BARBARA GOULD n_Ew-york BEAUTIFYNG INSTITUTIONS 


XI 











KUNST- ART - 
HANOLUNG ea. SHOP 
GRAPHIK Ak ETCHINGS 
BILDER | PICTURES 
RAHMEN FRAMES 
KRUNSTGEWERBE ft ART-OB8JECTS 


WINKLE 


\Vi-4 oly 4 el Ok on on rar 


Artistical needlework and articles of furniture 


F. Obermeier and Sister 


Obermeier J. és Novere 
Fapestry 
; Buda 
Fel.: Aut. 875-07. 1V., Dacnten HN 


FREIGHTCORRESPONDENT OF THE 


AMERICAN EXPRESS COMPANY 


MICHAEL BIRO & Co. Forwarding and Shipping Agents. 
Budapest, VIIL., Baross-utca 45. Tel. 305-46 


EXPRESS SERVICE 


International Forwarding, Baggage Service, Furniture Transports 


NAGY KRISTOF GYOGYSZERTAR 


GREAT CHRISTOPHER 


PHARMACY 
BUDAPEST, IV., VACI-UTCA 1 


Specialist in all american and english drogues. 
Laxoptin is the best laxative and reducer. 
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WILLIAM SZILARD 
BUDAPEST. IV., MARIA VALERIA-UTCA 7 


Pictures by Old and Modern Masters. Old and 
Modern Prints. Views of Budapest. Old China. 
Faience. Glass. Wood Carvings and Bronze. 
Works Hungarian National Art. Genuine Anti- 
que Furniture. Tapestries. Coins. Works of Art 


Ladies, Gentlemen Linen 


Specialities in 
BED- AND TABLE-LINEN 


hand-embroidered 


Moderate and fix prices 


STRAUSZ 


Budapest, FV. Kristof-tér 7 
Tel.: 81-4-82 


A CURIOSITY OF BUDAPEST! 
CAFE NEW-YORK RESTAURANT 


Open day and night! Soup specialities at night! 
Dancing! Bar! Tables reserved for foreigners are 
decorated with national flags. 





The Publishers of this cookbook 


DR. GEORG VAJNA 
AND Co. 


BOOKSELLERS AND STATIONARY 
BUDAPEST, IV., VACI-U. 28. 


Books, Etchings, Guidebooks, Maps, Post- 
cards, Views, Notepaper, Fountainpens, Ever- 
sharp and Montblanc pencils, Souvenirs. 









Mrs. Della de Kovach, Budapest 


The first lady-guide in Central Europe 
Tel.: 08-6-78 Petifi-tér 4 





Mrs. HELEN FODOR 
English, French, German, Italian, Spanish 
INTERPRETER 
Tel.: Aut, 179-—~81 Budapest, V., Falk Miksa-u. 15 





STEPHEN ZADOR 
PAINTER-ET CHER. Studio: VI. Nagymezé6-u. 8. Tel. 214-63 


Etchings, drawings and lithographs from Budapest, the Hortob4gy and other 
parts of Hungary. 


VISIT THE STUDIO OF THE HUNGARIAN SCULPTOR 


pupAPEST, X., KISFALUDI-STROBL szdzapos-vtca 3 
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